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Previously the reviews were separated into a CRE (Coordinated Review Effort) and the 
SMI (school meals initiative) 
 
Long story… 
The administrative review process – traditionally called the “Coordinated Review 
Effort” or CRE –used to ensure compliance with federal law and regulations in the 
operation of the school nutrition programs.  The passage of the Healthy, Hunger Free 
Kids Act of 2010 resulted in significant changes in the school lunch and school 
breakfast programs. Central to this is the mandate for USDA to develop a unified 
monitoring process, which involves combining elements of the Coordinated Review 
Effort (CRE) and the School Meal Initiative (SMI) review.  CANS must monitor SFAs to 
ensure compliance with the new administrative and dietary regulations for school 
meals.  
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Whenever federal money is involved, there is someone watching someone watching 
someone else. Administrative Reviews conducted by CANS ensures integrity of the 
school meal program requirements are being implemented properly and effectively. 
 
You monitor your sites and have fiscal audits. 
We review your program. 
We have management evaluations of our programs. 
Federal programs have the Office of Management and Budget and Office of Inspector 
General. 
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Generally, the school meal programs Administrative Review focuses on two primary 
components:  
 
Critical Areas of Review, and  
General Areas of Review 
 
The Critical Areas of Review are Performance Standard 1, which encompasses Meal 
Access & Reimbursement, AND 
Performance Standard 2 which is also a critical area, this area includes Meal Pattern & 
Nutritional Quality. 
 
All the review areas are essential for program compliance. So the General Areas of 
the review which include Resource Management and General Program Compliance 
are as important as the Critical Areas. 
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There is a three step process used in the new administrative review to determine the 
SFA’s level of compliance with Federal Regulations.   
 
The first step involves the use of the a new Off-Site Assessment Tool.  The Off-Site 
Assessment is intended to be conducted in advance of the on-site portion of the 
administrative review. The off-site tool will be emailed directly to the Authorized 
Representative, Food Service manager, and Claim Rep. The off-site tool is linked to 
the CANS NSLP website. 
 
During the Off-site Assessment process,  a variety of methods will be used to fill-out 
the Tool. (e.g., examination of recently filed reports,  a series of pre-review questions 
for the SFA to fill out, collection of information provided during annual renewal 
period).   
 
The Off-site Assessment Tool will provide CANS reviewers with some baseline 
evaluation information about the different processes in place. This information could 
alert the reviewer to potential areas of non-compliance or technical assistance needs 
well in advance of the on-site portion of the administrative review. 
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The information communicated during the Off-Site Assessment  will be validated by 
the reviewer on-site through a series of questions that will be answered based on 
staff interviews, reviewer observation, etc.    
 
The reviewer will also document any Technical Assistance that is provided to the SFA 
at any point in the review.  Areas of non-compliance may result in Fiscal Action.  
 
The reviewer goes back home and finishes the review up, following up with the SFA 
when necessary for documented corrective action until the review is ready to close.  
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The new Administrative Review approach has been organized into five monitoring 
areas: 

• Access and Reimbursement, again, which corresponds to Performance 
Standard 1;  
• Nutritional Quality/Meal Pattern, which corresponds to Performance 
Standard 2;  
• Resource Management and General Program Compliance, which collectively 
cover the General Areas of review; 
• and Other Federal Program Reviews, which are comprised of both Critical 
and General areas. 
 

On this slide you can see that within each monitoring section are several modules, 
each of which addresses a specific review area.   
 
For each module you see listed here, both pre-visit (off-site) and on-site visit 
materials have been developed where appropriate, to allow for the most efficient 
collection, submittal and analysis of data and information for a given review area.  
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Since I have never gone through one before, I have started to look at some of the 
online content.  
I had all-staff training this week and I went through this info with them so they know 
what they could be responsible for. 
AR Includes 3 parts 

Off-site Assessment (Director and Managers) Pre Visit Procedures 
On-site Review (ALL STAFF) 
Follow-up and Close (Director and Managers) 
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Next let’s explore beverages. 
 
NO caffeinated beverages are allowed at elementary and middle school.  Only plain 
water, non-fat and low fat milk and 100% fruit or vegetable juice are allowed at 
elementary and middle school.   
 
In addition, there are serving size limits for milk and juice.  At elementary school, milk 
and juice is limited to 8 oz. or less.  At middle and high school, milk and juice is 
limited to 12 oz. or less.  
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Some additional flavored and/or carbonated beverages are allowed at high school 
(they must meet certain calorie and serving size limits).   
 
Diet beverages are limited to 20 oz. or less.  Low calorie beverages are limited to 12 
oz. or less.   
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Key area here is that Student meal reimbursement can’t be subsidizing the adult meal 
price.  
Can we state that if a district wants their adults to have more then the general fund 
must be charged. 
Movie ticket example  Adult price and child price get same thing 
 
Other costs – Teachers asking for a stack of disposable bowls or other item. Must be 
charged out. Not an allowable cost for the nutrition program 
 
Lunchroom supervision Yes 
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Daily Meal Cost: 
I have them write down everything they use and what the current cost is.  

Food, commodities, paper products, wage 
Take that number by how many people served to get cost per meal. 
Recently looked at adding wages/salaries into that equation. 
This gives us a good idea of which meals are our most expensive to prepare. 
Helps us stay in check.  
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CAUTION ::: This only contains SHIPPED Orders not open or processed orders.  
 

57 



58 



59 



60 



61 



62 



63 



64 



65 


